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MILK ACIDIFICATION COMPOSITION FOR
POWDERED BEVERAGE

FIELD OF THE INVENTION

The present invention relates to instant acidified milk bev-
erages and methods for producing such instant acidified milk
beverages. More specifically, the present invention provides a
powdered composition which can be added to a milk product
with minimal mixing to produce an instant acidified milk
beverage having a smooth texture.

BACKGROUND OF THE INVENTION

Attempts have been made to provide powdered composi-
tions suitable for mixing with milk or water for the manufac-
ture of non-gelled acidified, milk-product drinks. For
example, U.S. Pat. No. 4,530,850 (Jul. 23, 1985) provided a
powdered composition that, upon mixing with milk, formed a
non-gelled, acidified, milk-product drink without curdling of
the milk proteins. The powdered composition contained
about 1 to about 9 percent of an edible acid, about 0.5 to about
1.9 percent of an instant cold-water soluble gelatin, about 1 to
about 10 percent of an edible natural or modified polysaccha-
ride gum, about 20 to about 90 percent sweetening agents, and
an effective amount of flavoring and coloring agents. The
beverage was prepared by vigorously mixing (e.g., in a
blender at high speed for 10 seconds or in a shaker for an
unlisted time) the powdered composition into milk. It was
reported that the gelatin included in the powder became
attached to the casein in the milk, thereby stabilizing the milk
proteins at lower pH; the gum was reportedly used to improve
the viscosity and texture of the final beverage product.
Attempts to prepare the beverage of U.S. Pat. No. 4,530,850
without vigorous mixing (i.e., gently mixing with a spoon) by
the present inventors were generally unsuccessful.

U.S. patent application Ser. No. 11/958,490, owned by the
same assignee of the present invention, provided instant
acidified milk beverages and methods for producing such
instant acidified milk beverages. It also provided a powdered
composition which can be added to a milk product with
minimal mixing to produce an instant acidified milk beverage
having a smooth texture. The powdered composition gener-
ally contained sugar, citric acid, a buffering or bite reducing
agent, guar gum, artificial sweeteners, a calcium fortification
agent, emulsifiers, and optional flavorings and colorants.
Typically, the powdered composition disclosed in U.S. patent
application Ser. No. 11/958,490 was combined with pasteur-
ized liquid milk to provide the desired beverage. Most of the
milk produced in Brazil is pasteurized using the ultra high
temperature (“UHT”) method (i.e., typically 130° C. to 138°
C. for two to four seconds). Thus, the inventors used only
UHT pasteurized milk in developing their invention. It was
assumed that this invention would work with milk indepen-
dent of the pasteurization method used.

It has now been determined that when the powdered com-
position disclosed in U.S. patent application Ser. No. 11/958,
490 is combined with liquid milk pasteurized using the high
temperature short time method (“HTST”), the milk fre-
quently curdles. Since most milk produced in the United
States is pasteurized using the HTST pasteurization method
(typically at 71.5° C. for 15 seconds), the invention described
in U.S. patent application Ser. No. 11/958,490 has limited
usefulness in the United States (or other locations where
HTST pasteurization methods are used). The present inven-
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tion overcomes this limitation of the co-owned invention
because it provides a way of acidifying HTST milk products
without producing any curds.

SUMMARY OF THE INVENTION

The present invention relates to instant acidified milk bev-
erages and methods for producing such instant acidified milk
beverages. More specifically, the present invention provides a
powdered composition which can be added to a pasteurized
liquid milk product, independent of the method used to pas-
teurize the milk, with minimal mixing to produce an instant
acidified milk beverage having a smooth texture. Although
the present invention can use either UHT or HTST pasteur-
ized milk, it is especially useful for HTST pasteurized milk.

The present invention provides a powdered composition
for preparing an instant acidified milk beverage with a pH
ranging from about 5.0 to about 6.2 using a pasteurized liquid
milk product, comprising at least one edible monobasic salt of
polyprotonic acid with a pKa less than about 4.4, and one or
more optional ingredients such as sweetener, thickener, buff-
ering salt, fiber, bulking agent, anti-caking agent, fruit juice
solid, fortificants, flavorant and colorant. The powdered com-
position can be incorporated into the pasteurized liquid milk
product, independent of the pasteurization method used, with
minimal mixing to form an acidified milk beverage with a pH
between 5.0 and 6.2, and good organoleptic properties.

The edible monobasic salt of polyprotonic acid is selected
from the group consisting of citrate, phosphate, malate, adi-
pate, fumarate, tartarate, pyrophosphate, and mixtures
thereof.

In another aspect, the powdered composition may further
include a buffer salt selected from the group consisting of
dibasic mineral salts of citrate, dibasic mineral salts of phos-
phate, dibasic mineral salts of pyrophosphate, tribasic min-
eral salts of citrate, tribasic mineral salts of phosphate, triba-
sic mineral salts of pyrophosphate, dibasic mineral salts of
malate, dibasic mineral salts of adipate, dibasic mineral salts
of fumarate, and dibasic mineral salts of tartarate.

DETAILED DESCRIPTION

The invention relates to instant acidified milk beverages
and methods for producing such instant acidified milk bever-
ages. The present invention provides a powdered composition
which can be added to any milk product (e.g., pasteurized by
UHT or HTST technique as well as powdered milk reconsti-
tuted with water). The product is prepared with minimal
mixing to produce an instant acidified milk beverage having a
smooth texture.

The powdered compositions comprise at least one edible
monobasic salt of polyprotonic acid with pKa of 4.4 or below.
Preferably, the edible monobasic salt of polyprotonic acid is
selected from the group consisting of salts of citrate, phos-
phate, malate, adipate, fumarate, tartarate, pyrophosphate,
and mixtures thereof. More preferably, the edible monobasic
salt of polyprotonic acid is selected from group consisting of
salts of citrate and phosphate. Most preferably, the edible
monobasic salt of polyprotonic acid is a monobasic mineral
salt selected from the group consisting of monopotassium
citrate, monosodium citrate, monocalcium citrate, monomag-
nesium citrate, monopotassium phosphate, monosodium
phosphate, monocalcium phosphate, monomagnesium phos-
phate, and mixtures thereof.

The powdered composition of the present invention may
further include a buffer salt selected from the group consist-
ing of dibasic mineral salts of citrate, dibasic mineral salts of
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phosphate, dibasic mineral salts of pyrophosphate, tribasic
mineral salts of citrate, tribasic mineral salts of phosphate,
tribasic mineral salts of pyrophosphate, dibasic mineral salts
of malate, dibasic mineral salts of adipate, dibasic mineral
salts of fumarate, and dibasic mineral salts of tartarate. In a
preferred embodiment, the buffer salt is selected from the
group consisting of disodium citrate, trisodium citrate, dical-
cium citrate, tricalcium citrate, dimagnesium citrate, trimag-
nesium citrate, disodium phosphate, trisodium phosphate,
dipotassium phosphate, tripotassium phosphate, dicalcium
phosphate, tricalcium phosphate, and mixtures thereof.

The powdered compositions of the present invention
include one or more optional ingredients such as sweetener,
thickener, buffering salt, fiber, bulking agent such as malto-
dextrin and the like), anti-caking agent, fruit juice solid, for-
tificants, flavorant and colorant. The powdered compositions
of the present invention may also contain optional colorants,
minerals, prebiotics, or probiotics and/or fiber.

The powdered composition does not require and is substan-
tially free from common food grade acids such as citric acid,
malic acid, fumaric acid, phosphoric acid, lactic acid, and the
like. For purposes of the present invention, for the powdered
composition to be “substantially free from common food
grade acids” means that the amounts of common food grade
acids present in the powdered composition, if any, does not
result in curdling when the powdered composition is added to
milk and minimal mixing. For example, the composition
should generally contain about less than about 0.2 gcitric acid
per 240 mls of milk (or equivalent amounts of other common
food grade acids), preferably about less than about 0.1 g per
240 mls of milk, and more preferably with no added common
food grade acids. The amount of acid specified is the total in
the powdered beverage composition, as other ingredients
such as flavors and juice solids etc. may contain small
amounts of food grade acids which contribute to the total level
of'acid in the composition. Accordingly, other components of
the beverage may contain natural acids, so long as they do not
cause curds to form in the beverage. When common food
grade acids such as citric acid, malic acid, fumaric acid,
phosphoric acid, lactic acid, and the like are used to acidify
the beverage in HTST pasteurized milk, curds form in the
beverage, which is not desirable. Although not wanting to be
limited by theory, it is believed that the edible acidic monoba-
sic mineral salt of polyprotonic acids has a lower acidity
compared to typical food grade acidulants (such as citric acid
etc.); therefore, the edible acidic monobasic mineral salt of
polyprotonic acids does not “shock” the proteins in the milk
by producing localized high acid areas as shown in common
food grade acids, such as citric acid, malic acid, fumaric acid,
phosphoric acid, lactic acid, and the like.

The powdered composition is prepared by dry mixing all of
the powders in the formula into a homogenous mixture.

The powdered composition, when added to a pasteurized
milk product (e.g., whole milk, 2% milk, 1% milk, skim milk,
and the like prepared using any pasteurization method or to
powdered milk reconstituted with water), will only require
minimal mixing to obtain the desired acidified milk beverage.
Preferably, the milk is pasteurized using the high temperature
short time process; although, the powdered composition of
the present invention can be used for all types of milk.

For purposes of this invention, “minimal mixing” is
intended to mean hand mixing using a simple hand mixing
device such as a spoon. Blenders and mechanical mixing
devices (e.g., rotator mixers operated by hand or electrical
power, shaker devices, and the like) are specifically not
required or included in the definition of minimal mixing. Of
course, as one skilled in the art will understand, the require-
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ment that only “minimal mixing” is required to obtain the
desired acidified milk beverage does not mean that the con-
sumer cannot use more vigorous mixing conditions, but only
that such more vigorous mixing conditions or equipment are
not needed (or desired). Preferably, a homogenous liquid
beverage is obtained by hand mixing with a spoon for about
90 seconds or less, and more preferably for about 45 seconds
or less. Indeed, one of the major advantages of the present
powdered compositions is that only minimal mixing is
required.

Of course, optional ingredients can be included in the
powdered compositions of this invention so long as they do
not adversely affect the ability of the acidified milk beverage
to be prepared by addition of the powdered compositions to
pasteurized liquid milk or otherwise impair the organoleptic
properties. Thus, for example, emulsifiers, flavorings, colo-
rants, calcium fortification agents, vitamins, minerals, probi-
otics, prebiotics, fiber, and the like can be incorporated into
the present powdered compositions. Suitable calcium fortifi-
cation agents include, but are not limited to, calcium lactate,
tricalcium phosphate, and the like.

Although the present invention is mainly directed to pow-
dered compositions which are to be added to a milk product,
it can also be used to prepare a similar powdered composition
containing milk powders (e.g., agglomerated skim milk pow-
der, full fat or reduced fat milk powder, and the like) which
can then be reconstituted in water to form a similar acidified
milk beverage. In such a case, the milk powders may be added
to the dry homogenous mixture or the milk powder can be
added to the water first and then followed by the addition of
the dry homogenous mixture.

Although this invention is mainly directed to preparation of
instant acidified milk beverages, the technology can be used
to prepare other types of instant food products which can be
quickly and easily prepared by the consumer at a desired time
by either mixing into a milk product or water as appropriate.
Such products include, but are not limited to, salad dressings,
sauces, soups, and the like. Of course, flavorings can be
incorporated into the powdered compositions to achieve the
desired product flavor profile.

The Examples that follow are intended to illustrate, and not
to limit, the invention. All percentages and ratios used herein
are by weight, unless otherwise indicated. All reference cited
in the present specification are hereby incorporated by refer-
ence.

Example 1

In this example, illustrative of an inventive powdered com-
position (i.e., no citric acid), a strawberry flavored powdered
composition containing the following ingredients was pre-
pared:

Gr/Serve Amount
Ingredient (240 ml) (%)
Sweetener 0.13 0.93
Flavors 0.28 2.00
Guar Gum 0.8 5.71
Tetrasodium Pyrophosphate 0.2 1.43
Maltodextrin 6.738 48.13
Inulin 2.8 20.00
Tripotassium citrate 0.35 2.50
Colorants 0.302 2.16
Monocalcium Phosphate 1.2 8.57
Monopotassium Phosphate 1.2 8.57

14.00 100
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First, 1600 grams of the powders were placed in a 5 quart
Hobart bowl and mixed using a Hobart mixer for 12 minutes.
Next, 14 grams of this mix was weighed out and added to a
glass of HTST pasteurized skim milk (240 ml). The product
was prepared by gently hand stirring the powder into the milk
with a spoon for around 45 seconds.

The resulting homogenous acidified milk beverage had a
pH of 5.60 and a viscosity of about 55 centipoise. The acidi-
fied milk beverage had an excellent strawberry flavor and a
smooth texture; no curds were observed.

Example 2

In this example, illustrative of an inventive powdered com-
position (i.e., no citric acid), a strawberry flavored powdered
composition containing the following ingredients was pre-
pared:

Gr/Serve Amount
Ingredient (240 ml) (%)
Sweetener 0.13 0.39
Flavors 0.28 0.84
Guar Gum 0.8 2.41
Tetrasodium Pyrophosphate 0.2 0.60
Maltodextrin 6.738 20.30
Inulin 2.8 8.43
Tripotassium citrate 0.35 1.05
Colorants 0.302 0.91
Monocalcium Phosphate 1.2 3.61
Monopotassium Phosphate 1.2 3.61
Non Fat Dry Milk 19.2 57.83

33.20 100

First, 1600 grams of the powders were placed in a 5 quart
Hobart bowl and mixed using a Hobart mixer for 12 minutes.
Then, 33.2 g of this mix was weighed out and added to a glass
of water (240 ml). The product was prepared by gently hand
stirring the powder into the milk with a spoon for around 45
seconds.

The homogenous acidified milk beverage had a pH of 5.61
and a viscosity of about 50 centipoise. The acidified milk
beverage had an excellent strawberry flavor and a smooth
texture; no curds were observed.

Example 3

In this example, illustrative of an inventive powdered com-
position (i.e., no citric acid), a strawberry flavored powdered
composition containing the following ingredients was pre-
pared:

Gr/Serve Amount
Ingredient (240 ml) (%)
Sweetener 0.13 0.93
Flavors 0.28 2.00
Guar Gum 0.8 5.71
Tetrasodium Pyrophosphate 0.2 1.43
Maltodextrin 6.738 48.13
Inulin 2.8 20.00
Tripotassium citrate 0.35 2.50
Colorants 0.302 2.16
Monocalcium Phosphate 1.2 8.57
Monopotassium Phosphate 1.2 8.57

14.00 100
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First, 1600 grams of the powders were placed in a 5 quart
Hobart bowl and mixed using a Hobart mixer for 12 minutes.
Then, 14 grams of this mix was weighed out and added to a
glass of UHT milk (240 ml). The product was prepared by
gently stirring the powder into the milk with a spoon for
around 45 seconds.

The homogenous acidified milk beverage had a pH of
about 5.72 and a viscosity of about 60 centipoise. The acidi-
fied milk beverage had an excellent strawberry flavor and a
smooth texture; no curds were observed.

Control Example 4
A strawberry flavored powdered composition, similar to

the composition prepared in Example 1 except for the addi-
tion of citric acid, with the following ingredients:

Gr/Serve Amount
Ingredient (240 ml) (%)
Sweetener 0.18 1.29
Flavors 0.28 2.00
Guar Gum 0.8 5.71
Tetrasodium Pyrophosphate 0.2 1.43
Maltodextrin 8.288 59.20
Inulin 2.8 20.00
Tripotassium citrate 0.35 2.50
Colorants 0.002 0.01
Citric acid 1.1 7.86

14.00 100

First, 1600 grams of the powders were placed in a 5 quart
Hobart bowl and mixed using a Hobart mixer for 12 minutes.
Then, 14 grams of this mix was weighed out and added to a
glass of HTST pasteurized skim milk (240 ml) and hand
stirred with a spoon for about 45 seconds.

The homogenous acidified milk beverage had a pH of
about 4.56. The acidified milk beverage had large curds
approximately 3 mm to 5 mm in size throughout the beverage.

Control Example 5
A strawberry flavored powdered composition, similar to

the composition prepared in Example 2 except for the addi-
tion of citric acid, with the following ingredients:

Gr/Serve Amount

Ingredient (240 ml) (%)

Sweetener 0.13 0.85
Flavors 0.28 1.84
Guar Gum 0.8 5.25
Tetrasodium Pyrophosphate 0.2 1.31
Maltodextrin 6.74 44.19
Inulin 2.8 18.36
Colorants 0.302 1.98
Citric acid 1.1 13.11
Trisodium Citrate 2 13.11

15.252 100

First, 1600 grams of the powders were placed in a 5 quart
Hobart bowl and mixed using a Hobart mixer for 12 minutes.
Then, 15.25 g of this mix was weighed out and added to a
glass of HTST pasteurized skim milk (240 ml). The product
was prepared by gently stirring the powder into the milk with
a spoon for around 45 seconds.

The homogenous acidified milk beverage had a pH of
about 5.57. The acidified milk beverage had a lot of curds
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approximately 2 mm to 3 mm in size on the top and bottom
portions of the beverage. Although the final pH of this product
was close to example 2, there was still curd formation present
in the sample.

The table below summarizes the results of the foregoing 3
examples:

Inventive Samples Control Samples
10
Sample No. 1 2 3 4 5
Milk Type HTST Milk Powder UHT  HTST HTST
Reconstituted
Final pH 5.6 5.61 5.72 4.56 5.57
Curd No No No Yes Yes

Formation 13

What is claimed is:

1. A powdered composition for preparing an instant acidi- 20
fied milk beverage with a pH ranging from about 5.0 to about
6.2 using a pasteurized liquid milk product independent of the
method of pasteurization, said powdered composition com-
prising at least one edible monobasic salt of polyprotonic acid
with a pKa less than about 4.4, and optional sweetener, thick- 25
ener, buffering salt, fiber, bulking agent, anti-caking agent,
flavorant and colorant with minimal mixing to form an acidi-
fied milk beverage and wherein the powdered composition is
substantially free of common food grade acids; and the pow-
dered composition including the at least one edible monoba- 30
sic salt of polyprotonic acid effective to form the acidified
milk beverage having a smooth texture from the pasteurized
milk product obtained from UHT pasteurized milk and effec-
tive to form the acidified milk beverage having a smooth
texture from the pasteurized milk product obtained from 35
HTST pasteurized milk; and wherein the at least one edible
monobasic salt of polyprotonic acid is phosphate.

2. A powdered composition for preparing an instant acidi-
fied milk beverage with a pH ranging from about 5.0 to about
6.2 using a pasteurized powdered milk product independent 40
of the method of pasteurization, said powdered composition
comprising at least one edible monobasic salt of polyprotonic
acid with a pKa less than about 4.4, and optional sweetener,
thickener, buffering salt, fiber, bulking agent, anti-caking
agent, flavorant and colorant with minimal mixing to forman 45
acidified milk beverage and wherein the powdered composi-
tion is substantially free of common food grade acids; and the
powdered composition including the at least one edible
monobasic salt of polyprotonic acid effective to form the
acidified milk beverage having a smooth texture from the 50
pasteurized milk product obtained from UHT pasteurized
milk and effective to form the acidified milk beverage having
a smooth texture from the pasteurized milk product obtained
from HTST pasteurized milk; and wherein the at least one
edible monobasic salt of polyprotonic acid is phosphate. 55

3. The powdered composition of claim 2, further compris-
ing a buffer salt selected from the group consisting of dibasic
mineral salts of citrate, dibasic mineral salts of phosphate,
dibasic mineral salts of pyrophosphate, tribasic mineral salts
of citrate, tribasic mineral salts of phosphate, tribasic mineral 60
salts of pyrophosphate, dibasic mineral salts of malate, diba-
sic mineral salts of adipate, dibasic mineral salts of fumarate,
and dibasic mineral salts of tartarate.

4. The powdered composition of claim 2, further compris-
ing a buffer salt selected from the group consisting of diso- 65
dium citrate, trisodium citrate, dicalcium citrate, tricalcium
citrate, dimagnesium citrate, trimagnesium citrate, disodium

8

phosphate, trisodium phosphate, dipotassium phosphate, tri-
potassium phosphate, dicalcium phosphate, tricalcium phos-
phate, and mixtures thereof.

5. The powdered composition of claim 2, further compris-
ing a thickener.

6. A powdered composition for preparing an instant acidi-
fied milk beverage with a pH ranging from about 5.0 to about
6.2 using a pasteurized milk product independent of the
method of pasteurization, said powdered composition con-
sisting essentially of:

atleast one edible monobasic salt of polyprotonic acid with

a pKa less than about 4.4 in an amount effective to
provide a pH of about 5 to about 6.2 when mixed with the
pasteurized milk product so that the pH of the pasteur-
ized milk product does not result in the formation of
curds;

one or more optional ingredients selected from the group

consisting of sweetener, thickener, buffering salt, fiber,
bulking agent, anti-caking agent, fruit juice solids, fla-
vorants and colorants;

wherein the powdered composition is substantially free of

added common food grade acids, effective to form the
acidified milk beverage having a smooth texture from
the pasteurized milk product obtained from UHT pas-
teurized milk, and effective to form the acidified milk
beverage having a smooth texture from the pasteurized
milk product obtained from HTST pasteurized milk; and
wherein the at least one edible monobasic salt of
polyprotonic acid is phosphate.

7. The powdered composition of claim 6, wherein the pow-
dered composition is effective to provide a viscosity of 50-60
centipoise when mixed with the pasteurized liquid milk prod-
uct.

8. An instant acidified milk beverage prepared from a
method comprising:

combining a pasteurized milk product and a powdered

composition, the powdered composition including at
least one edible monobasic salt of polyprotonic acid
with a pKa less than about 4.4, one or more optional
ingredients selected from the group consisting of sweet-
ener, thickener, buffering salt, fiber, bulking agent, anti-
caking agent, fruit juice solids, flavorants and colorants,
and substantially free of other added food grade acids,
the at least one monobasic salt of polyprotonic acid
selected from the group consisting monopotassium
phosphate, monosodium phosphate, monocalcium
phosphate, monomagnesium phosphate, and mixtures
thereof;

mixing the pasteurized milk product and the powdered

composition for about 90 seconds or less using a spoon
until substantially smooth to provide the instant acidi-
fied milk beverage having a pH of about 5.0 to about 6.2;
and

the powdered composition including the at least one edible

monobasic salt of polyprotonic acid effective to form the
acidified milk beverage having a smooth texture from
the pasteurized milk product obtained from UHT pas-
teurized milk and effective to form the acidified milk
beverage having a smooth texture from the pasteurized
milk product obtained from HTST pasteurized milk.

9. The instant acidified milk beverage of claim 8, wherein
the instant acidified milk beverage has a viscosity of 50-60
centipoise.

10. The instant acidified milk beverage of claim 8, wherein
the pasteurized milk product is a pasteurized powdered milk
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product, and prior to mixing, the pasteurized powdered milk
product and the powdered composition are further combined
with water.

11. The instant acidified milk beverage of claim 8 wherein
the pasteurized milk product is a pasteurized liquid milk
product and selected from the group consisting of UHT pas-
teurized milk, HTST pasteurized milk, and mixtures thereof.

12. A powdered composition for preparing an instant acidi-
fied milk beverage with a pH ranging from about 5.0 to about
6.2 using a pasteurized liquid milk product independent of the
method of pasteurization, said powdered composition com-
prising at least one edible monobasic salt of polyprotonic acid
with a pKa less than about 4.4, and optional sweetener, thick-
ener, buffering salt, fiber, bulking agent, anti-caking agent,
flavorant and colorant with minimal mixing to form an acidi-
fied milk beverage and wherein the powdered composition
includes no common food grade acids; and the powdered
composition including the at least one edible monobasic salt
of polyprotonic acid effective to form the acidified milk bev-
erage having a smooth texture from the pasteurized milk
product obtained from UHT pasteurized milk and effective to
form the acidified milk beverage having a smooth texture
from the pasteurized milk product obtained from HTST pas-
teurized milk; and wherein the at least one edible monobasic
salt of polyprotonic acid is phosphate.

13. A powdered composition for preparing an instant acidi-
fied milk beverage with a pH ranging from about 5.0 to about
6.2 using a pasteurized powdered milk product independent
of the method of pasteurization, said powdered composition
comprising at least one edible monobasic salt of polyprotonic
acid with a pKa less than about 4.4, and optional sweetener,
thickener, buffering salt, fiber, bulking agent, anti-caking
agent, flavorant and colorant with minimal mixing to form an
acidified milk beverage and wherein the powdered composi-
tion includes no common food grade acids; and the powdered
composition including the at least one edible monobasic salt
of polyprotonic acid effective to form the acidified milk bev-
erage having a smooth texture from the pasteurized milk
product obtained from UHT pasteurized milk and effective to
form the acidified milk beverage having a smooth texture
from the pasteurized milk product obtained from HTST pas-
teurized milk; and wherein the at least one edible monobasic
salt of polyprotonic acid is phosphate.

14. The powdered composition of claim 13, wherein the at
least one edible monobasic salt of polyprotonic acid is
selected from the group consisting of citrate, phosphate,
malate, adipate, fumarate, tartarate, pyrophosphate, and mix-
tures thereof.

15. The powdered composition of claim 13, wherein the at
least one edible monobasic salt of polyprotonic acid is citrate.

16. The powdered composition of claim 13, further com-
prising a buffer salt selected from the group consisting of
dibasic mineral salts of citrate, dibasic mineral salts of phos-
phate, dibasic mineral salts of pyrophosphate, tribasic min-
eral salts of citrate, tribasic mineral salts of phosphate, triba-
sic mineral salts of pyrophosphate, dibasic mineral salts of
malate, dibasic mineral salts of adipate, dibasic mineral salts
of fumarate, and dibasic mineral salts of tartarate.

17. The powdered composition of claim 13, further com-
prising a buffer salt selected from the group consisting of
disodium citrate, trisodium citrate, dicalcium citrate, trical-
cium citrate, dimagnesium citrate, trimagnesium citrate,
disodium phosphate, trisodium phosphate, dipotassium phos-
phate, tripotassium phosphate, dicalcium phosphate, trical-
cium phosphate, and mixtures thereof.
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18. The powdered composition of claim 13, further com-
prising a thickener.

19. A powdered composition for preparing an instant acidi-
fied milk beverage with a pH ranging from about 5.0 to about
6.2 using a pasteurized milk product independent of the
method of pasteurization, said powdered composition com-
prising: at least one edible monobasic salt of polyprotonic
acid with a pKa less than about 4.4 in an amount effective to
provide a pH of about 5 to about 6.2 when mixed with the
pasteurized milk product so that the pH of the pasteurized
milk product does not result in the formation of curds; one or
more optional ingredients selected from the group consisting
of sweetener, thickener, buffering salt, fiber, bulking agent,
anti-caking agent, fruit juice solids, flavorants and colorants;
wherein the powdered composition is free of added common
food grade acids, effective to form the acidified milk beverage
having a smooth texture from the pasteurized milk product
obtained from UHT pasteurized milk, and effective to form
the acidified milk beverage having a smooth texture from the
pasteurized milk product obtained from HTST pasteurized
milk; and wherein the at least one edible monobasic salt of
polyprotonic acid is phosphate.

20. The powdered composition of claim 19, wherein the
powdered composition is effective to provide a viscosity of
50-60 centipoise when mixed with the pasteurized liquid milk
product.

21. An instant acidified milk beverage prepared from a
method comprising: combining a pasteurized milk product
and a powdered composition, the powdered composition
including at least one edible monobasic salt of polyprotonic
acid with a pKa less than about 4.4, one or more optional
ingredients selected from the group consisting of sweetener,
thickener, buffering salt, fiber, bulking agent, anti-caking
agent, fruit juice solids, flavorants and colorants, and free of
other added food grade acids, the at least one monobasic salt
of polyprotonic acid selected from the group consisting of
monopotassium phosphate, monosodium phosphate, mono-
calcium phosphate, monomagnesium phosphate, and mix-
tures thereof;,

mixing the pasteurized milk product and the powdered

composition for about 90 seconds or less using a spoon
until substantially smooth to provide the instant acidi-
fied milk beverage having a pH of about 5.0 to about 6.2;
and

the powdered composition including the at least one edible

monobasic salt of polyprotonic acid effective to form the
acidified milk beverage having a smooth texture from
the pasteurized milk product obtained from UHT pas-
teurized milk and effective to form the acidified milk
beverage having a smooth texture from the pasteurized
milk product obtained from HTST pasteurized milk.

22. The instant acidified milk beverage of claim 21,
wherein the instant acidified milk beverage has a viscosity of
50-60 centipoise.

23. The instant acidified milk beverage of claim 21,
wherein the pasteurized milk product is a pasteurized pow-
dered milk product, and prior to mixing, the pasteurized pow-
dered milk product and the powdered composition are further
combined with water.

24. The instant acidified milk beverage of claim 21 wherein
the pasteurized milk product is a pasteurized liquid milk
product and selected from the group consisting of UHT pas-
teurized milk, HTST pasteurized milk, and mixtures thereof.

#* #* #* #* #*
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